BOHO CLUB MARBELLA

Events
& Groups

A small hotel on the Golden Mile, built for the kind of

events people talk about afterwards.

I

sales@bohoclub.com - +34952157221 - bohoclub.com




A hotel that doesn't feel like a
Five-star, boutique, and on the @/9/4&/4

Forty rooms and bungalows sit inside 30,000 m?® of gardens - small enough that one

group can genuinely feel the place belongs to them.

Three things carry it: the gardens, the art and design, and the kitchen. Our Executive
Chef is Diego del Rio, and for most groups the food is the part they remember.

WHAT GROUPS TAKE IT FOR

Whole-hotel buyouts and corporate retreats - milestone celebrations - client
dinners in the Restaurant - garden receptions that run until midnight

40 06 30,000 m”

rooms and bungalows guests, whole hotel gardens

RECOGNITION

Best Hotel Breakfast in Spain - Madrid Fusién 2025
Best Hotel Restaurant in Méalaga Province

Two Two One

swimming pools places to eat wellness sanctuary

GETTING HERE

Puerto Bants and Marbella centre 5 min - the sea, a 2-3 min walk
Malaga airport 45-60 min - Gibraltar airport 1 hour



Rooms and bungalows
Forty in total — up to 96 guests when the hotel is 5

Room type How many Size Sleeps  Good to know

Boho Garden 10 28 m? 2 Ground floor, terrace, pool view

Boho Superior 10 28 m? 2 First floor, balcony, pool view

Boho Suite 1 65 m® 2 Full kitchen, open-plan lounge

One Bedroom Bungalow 2 45 m? 2 Living room, dressing room, terrace

One Bedroom Bungalow Superior 9 50 m® 2 Extra-large terrace on the main garden

Two Bedroom Bungalow 4 45 m? 4 One king, two singles, shared bathroom

Two Bedroom Bungalow Superior 3 50 m? 4 One king, two singles, shared bathroom

Bungalow The One 1 80 m® 4 Two bedrooms, two en-suites, living room
IN EVERY ROOM
King-size bed with 600 thread count linen, Nespresso
machine, full minibar, smart TV with Chromecast, the

ARRIVALS Boho Club playlist on the sound system, and organic

toiletries.
Check-in 15:00 Check-out 11:00

Room types are subject to availability. Rates are quoted per group, per date.



Your spaces, at a glance

—7
Four settings, indoors and out — take one or link several /w?/ﬂ%&”?

Space Seated
Bungalow 21 60

The Restaurant - indoors 146

The Terrace 120
Restaurant + Terrace 266
Solera On request
The Art Gallery - meetings 64 theatre style

Wellness Reception - meetings 8-10 boardroom style

Indoors or out One flow, not one room

The Restaurant seats 146 under one roof. The gardens Canapés in the garden, dinner in the Restaurant,
take 400 standing. Most groups end up using both

aCross one evening.

Private use of a space is confirmed per date and is subject to availability.

drinks on the Terrace. Nobody has to leave the hotel.

Standing
100
200

200+
400

On request

Music until midnight

Amplified music outdoors runs until 00:00 — worth
knowing when you plan the running order.



Bungalow 21
7{'/’;& S M grrm//— in the heart of the gardens

Under La Concha, in the middle of the gardens, Bungalow 21 is where lunch is
allowed to take its time. The kitchen works with fire and smoke, turning seasonal

produce into something you weren't expecting.

It's the easiest space we have for a relaxed group lunch, a lifestyle moment, or a wellness

morning.

MENUS

Group lunch - Lighter - Vegetarian

THE NUMBERS LUNCH SERVICE

60 seated - 100 standing From 12:00

Private use of the space is quoted per date. For a standing reception, cocktail tables and linen
come in from an outside supplier, so the set-up is designed around your event.




The Restaurant

Where the evening happens — Executive Chef Diego del Rio

Andalusian roots, local produce, fire, and a kitchen that cooks to the season.
Diego's food is refined and full of character — the kind of dinner where three

courses quietly turn into five.

If the point of your evening is the food, this is the place.

BEST FOR

Sit-down dinners
Client entertaining and awards evenings
Milestone celebrations and private parties

A garden welcome drink that moves inside for dinner

INDOORS MENUS FOR THE ROOM

Spirit - Soul - Origins — seated
146 seated - 200 standing Signature — hybrid, canapés, then dinner

Chic — standing all evening, drinks in

Capacities and private use are confirmed per date.



Outside: The Terrace and Solera

Open-air dining and drinks, all within the gardens

The Terrace Solera

Sold and run as one space — our best setting for an evening that starts with drinks and A smaller, quieter terrace. Right for a welcome cocktail before dinner, an intimate private
slides into dinner. This is where golden hour does most of the work for us. table, or a breakout moment inside a longer programme.

120 seated - 200+ standing Welcome cocktails - small private dinners

Amplified music outdoors runs until 00:00. After that the party can carry on indoors — plan the running order with that in mind.



Group menus

—7. .
Wg/‘ﬁ’ M;ZL All per person, VAT included.

Spirit Soul Origins Signature Chic

SEATED SEATED SEATED CANAPES + SEATED STANDING
Sharing starters, then one main An individual starter, plates to Our strongest seated menu — Standing canapés first, then sea A full cocktail evening. Wine,
chosen for the whole group. The share, and both mains on the tuna sashimi, tartar, red king bass and beef tenderloin at the beer and soft drinks already
easiest yes. table. prawn croquettes. table. included.
ADD TO ANY MENU DRINKS
A welcome glass of cava, dietary requirements, allergies and vegan alternatives are handled Chic already includes wine, beer and soft drinks. For the other four, add the wine package or
separately. an open bar.

One menu is served to the whole group.



The seated menus, in full

oinit Srad and Qhiyirs

Spirit
Seated - sharing starters, one main for the group

TO SHARE

Stracciatella caprese
Grilled king prawns, spicy chicken jus
Farm grown tomato salad, piparra emulsion

MAIN COURSE — CHOOSE ONE

Braised beef risotto, seasonal mushrooms
Salmon, citrus butter sauce, grilled bimi

DESSERT

Silky cream flan with chantilly

THE SAME FOR ALL THREE

Soul

Seated - individual starter, then both mains shared

TO START

Kenyan green bean salad, truffle dressing

TO SHARE

Iberian ham croquettes
Thinly sliced mature beef, vitello tonnato

MAIN COURSES

Iberian pork presa, green pepper sauce, roasted spring
onion
Hake, gnocchi, beurre blanc

DESSERT

Brownie, chocolate and hazelnut ganache, bourbon
vanilla ice cream

One menu is served to the whole table. Add the wine package or an open bar. Add a welcome glass of cava.

Origins
Seated - our strongest menu

TO START

Kenyan green bean salad, parmesan cloud

TO SHARE

Red tuna sashimi
Steak tartar, comté, cured egg yolk
Red king prawn croquettes

MAIN COURSES
Charcoal grilled coquelette, chicken jus, baby potatoes

Corvina, sautéed spinach, yellow chilli gazpachuelo

DESSERT

Hojaldre, créeme diplomate, miso toffee, salted caramel ice
cream



When the evening starts standing up

Sigyraune and Chic

Signature

Standing welcome cocktail, then a seated dinner

WELCOME COCKTAIL

Boletus mushroom croquettes

Mini squid-ink cone, creamy salmon, trout roe
Caprese focaccia

Mini beef cheek bao bun, garlic mayonnaise, rocket
Anchovy brioche, smoked butter

Duck gyoza, hoisin, baby cucumber

AT THE TABLE

Grilled sea bass, green curry, pak choi
Grilled beef tenderloin, truffled mash, foie jus

DESSERT

Roasted pineapple, vanilla cream, coconut ice cream

One menu is served to the whole group.

Chic
Standing all evening - drinks included

COCKTAIL

Acorn-fed Iberian ham

Andalusian cheeses

Mini beef cheek bao bun, garlic mayonnaise, rocket
Anchovy brioche, smoked butter

Duck gyoza, hoisin, baby cucumber

Mini squid-ink cone, creamy salmon, trout roe
Boletus croquettes, parmesan mayonnaise

Lemon cream tartlet

SOMETHING SWEET

Mini brownie, chocolate ganache

DRINKS INCLUDED

Nisia Cuvée Boho Club Verdejo - Garnacha de Fuego Boho Club
Water, beer, soft drinks, coffee and tea

WHICH ONE

Signature is the flow most groups choose —
a social hour on its feet, then everyone sits
down properly.

Chic keeps the whole evening moving,
which suits a launch.



Lunch & Brunch

Sharing plates in the middle of the table

Group lunch

Bungalow 21 - to share

STARTERS

Tomato salad with burrata, Sierra de Coin
tomatoes, basil

Steak tartare, artisanal croissant

Roasted carrots, hazelnut hummus, labneh,
dates, pistachio, pomegranate

DESSERT

Pavlova, vanilla chantilly, passion fruit, lime

Lighter lunch

Bungalow 21 - to share

STARTERS

Tomato salad with burrata, basil
Roasted carrots, hazelnut hummus, labneh,
dates, pistachio

MAINS

Grilled cauliflower, romesco, coconut
béchamel, caramelised peanuts
Grilled salmon, roasted sweet potato, bimi

DESSERT

Pavlova, vanilla chantilly, passion fruit, lime

LUNCH AT BUNGALOW 21

Vegetarian lunch

Bungalow 21 - to share

STARTER

Vegetable ceviche — sweet potato, avocado,
baby corn, pickled red onion, coriander

MAIN

Grilled cauliflower, romesco, watercress,
coconut béchamel, caramelised peanuts

DESSERT

Pavlova, vanilla chantilly, passion fruit, lime

Boho Brunch

Buffet - to share

ON THE BOARDS

Cheeses, cold meats, fruit, nuts, toasts,
grissini, dressed olives and chips

AND THEN

Mini molletes - mini croissants - mini salads -
pancakes

DRINKS

Soft drinks, tea, coffee, orange juice, water —
included

Cava & mimosas +€19 - Kombucha &
smoothies +€14

Service runs from 12:00, and nobody is rushed out of the garden. One menu per group. Add the wine package or a welcome glass of

cava.

Dietary requirements, allergies and vegan alternatives are handled separately — tell us early and it is never a problem.



Drinks

Add a wine package, run an open bar, or pay for what gets poured

THE WINE PACKAGE

Nisia Cuvée Boho Club Verdejo — white OPEN BAR
Garnacha de Fuego Boho Club — red

Breca Rosé Boho Club — rosé

WHAT'S BEHIND THE BAR

Victoria Méalaga beer

Standard Premium
Coffee, tea, water and soft drinks
Rum Santa Teresa Santa Teresa 1796
Gin Bombay Sapphire Bombay Premier Cru
el Tu iy Vodka Stolichnaya Grey Goose
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Meetings that don’t feel like meetings
S
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The Art Gallery The Wellness Reception

Our boutique of original art and clothing, turned into a room for the day. If A big table in a quiet room. Right for a board meeting, a leadership session, or
your team has sat through one hotel meeting room too many, this is the a private client presentation with nobody walking past.

antidote.

64 theatre style 8—10 boardroom - 15-20 theatre

® COFFEE BREAK ® HOW A DAY USUALLY RUNS

Freshly cut fruit Morning yoga in the pergola before anyone opens a laptop

Meeting, then a coffee break out in the garden

Homemade pastries

Tea and coffee
e Water and soft drinks e Dinner in the Restaurant

Lunch at Bungalow 21

Room rental is quoted per date. AV, layout, and timings are confirmed once we know the shape of your day.



Boho Wellness
M—fﬁ%’/&f% and new science, in 30,000 m? of garden

Yoga Sanctuario Yoga Pergola La Plaza
Private - indoors, whatever the weather Private - open-air, in the gardens Private - outdoors, away from the pool
GOOD FOR GOOD FOR GOOD FOR
« Small groups and private lessons « Morning yoga or Pilates before « Meditation and sound baths
« Rainy days, or when the sun's too strong anyone opens a laptop « Quieter, slower sessions
for the garden « Sunrise sessions « Groups who want the gardens to
« Meditation and breathwork « The kind of photo that ends up on themselves

everyone's phone

WORTH KNOWING

EQUIPMENT INCLUDED
Q Timings flex around your day's programme — tell us when you'd like it and we'll find the

Yoga mats, cushions, bolsters, blocks, and belts — included wherever you practise. o , . ,
slot. Bringing your own teacher is welcome; just let us know in advance.



Music, cake, and everything beyond the gate
% W that turn an event into a couple of days

Somethlng to cut Beyond the hotel

DJ Moshem, our resident, knows this garden better From our own pastry section, for the anniversary or Close enough to do and still be back for dinner.

than anyone. the send-off. Prices per person. You can arrange activities through us.

o Private boats from Puerto Banus

Lemon pie .
o La Concha at sunrise

« Tapas in Marbella Old Town
« Ronda and the Tajo bridge
« Caminito del Rey

Passion fruit

Live bands, saxophone, flamenco, staging, and

production are quoted for your event. Outdoor music
runs until 00:00.

Brownie

Vegan and gluten free chocolate

» Cheesecake  Tarifa, and the view to Africa
® AND ON THE DOORSTEP
The gardens The outdoor gym The art The kitchen
30,000 m? to walk, sit, and lose an afternoon Free weights, cardio, machines — in the open Original pieces, including works by Richard A chef's moment with Diego del Rio, on
in air Hudson request

Outside suppliers need a little notice and our approval — tell us early and it shouldn’t be a problem.
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sales@bohoclub.com - +34 952157221 - bohoclub.com

Boho Club Marbella - Urb. Lomas de Rio Verde 144, 29602 Marbella, Malaga
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	A small hotel on the Golden Mile, built for the kind of events people talk about afterwards.

	A hotel that doesn't feel like a hotel
	Golden Mile
	Five-star, boutique, and on the
	Forty rooms and bungalows sit inside 30,000 m² of gardens - small enough that one group can genuinely feel the place belongs to them.
	Three things carry it: the gardens, the art and design, and the kitchen. Our Executive Chef is Diego del Río, and for most groups the food is the part they remember.
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	Two
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	Best Hotel Breakfast in Spain - Madrid Fusión 2025
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	GETTING HERE
	Puerto Banús and Marbella centre 5 min  ·  the sea, a 2-3 min walk
	Málaga airport 45–60 min  ·  Gibraltar airport 1 hour




	Rooms and bungalows
	Yours
	Forty in total — up to 96 guests when the hotel is
	ARRIVALS
	Check-in  15:00        Check-out  11:00
	IN EVERY ROOM




	Your spaces, at a glance
	Together
	Four settings, indoors and out — take one or link several
	Indoors or out
	One flow, not one room
	Music until midnight



	Bungalow 21
	Fire, sun and soul
	— in the heart of the gardens
	Under La Concha, in the middle of the gardens, Bungalow 21 is where lunch is allowed to take its time. The kitchen works with fire and smoke, turning seasonal produce into something you weren't expecting.
	MENUS

	Group lunch    ·    Lighter    ·    Vegetarian
	THE NUMBERS

	60 seated  ·  100 standing
	LUNCH SERVICE

	From 12:00



	The Restaurant
	Where the evening happens — Executive Chef Diego del Río
	Andalusian roots, local produce, fire, and a kitchen that cooks to the season. Diego's food is refined and full of character — the kind of dinner where three courses quietly turn into five.
	If the point of your evening is the food, this is the place.
	BEST FOR
	Sit-down dinners
	Client entertaining and awards evenings
	Milestone celebrations and private parties
	A garden welcome drink that moves inside for dinner
	INDOORS



	146 seated  ·  200 standing
	MENUS FOR THE ROOM
	Spirit  ·  Soul  ·  Origins — seated
	Signature — hybrid, canapés, then dinner
	Chic — standing all evening, drinks in


	Outside: The Terrace and Solera
	Open-air dining and drinks, all within the gardens
	The Terrace
	120 seated  ·  200+ standing

	Solera
	Welcome cocktails  ·  small private dinners


	Group menus
	Five ways to eat
	All per person, VAT included.
	Spirit
	Sharing starters, then one main chosen for the whole group. The easiest yes.

	Soul
	An individual starter, plates to share, and both mains on the table.

	Origins
	Our strongest seated menu — tuna sashimi, tartar, red king prawn croquettes.

	Signature
	Standing canapés first, then sea bass and beef tenderloin at the table.

	Chic
	A full cocktail evening. Wine, beer and soft drinks already included.
	ADD TO ANY MENU
	A welcome glass of cava, dietary requirements, allergies and vegan alternatives are handled separately.

	DRINKS
	Chic already includes wine, beer and soft drinks. For the other four, add the wine package or an open bar.
	One menu is served to the whole group.




	The seated menus, in full
	Spirit, Soul and Origins
	Spirit
	Seated · sharing starters, one main for the group
	Stracciatella caprese
	Grilled king prawns, spicy chicken jus
	Farm grown tomato salad, piparra emulsion
	Braised beef risotto, seasonal mushrooms
	Salmon, citrus butter sauce, grilled bimi
	Silky cream flan with chantilly

	Soul
	Seated · individual starter, then both mains shared
	Kenyan green bean salad, truffle dressing
	Iberian ham croquettes
	Thinly sliced mature beef, vitello tonnato
	Iberian pork presa, green pepper sauce, roasted spring onion
	Hake, gnocchi, beurre blanc
	Brownie, chocolate and hazelnut ganache, bourbon vanilla ice cream

	Origins
	Seated · our strongest menu
	Kenyan green bean salad, parmesan cloud
	Red tuna sashimi
	Steak tartar, comté, cured egg yolk
	Red king prawn croquettes
	Charcoal grilled coquelette, chicken jus, baby potatoes
	Corvina, sautéed spinach, yellow chilli gazpachuelo
	Hojaldre, crème diplomate, miso toffee, salted caramel ice cream
	THE SAME FOR ALL THREE
	One menu is served to the whole table.   Add the wine package or an open bar.   Add a welcome glass of cava.




	When the evening starts standing up
	Signature and Chic
	Signature
	Standing welcome cocktail, then a seated dinner
	Boletus mushroom croquettes
	Mini squid-ink cone, creamy salmon, trout roe
	Caprese focaccia
	Mini beef cheek bao bun, garlic mayonnaise, rocket
	Anchovy brioche, smoked butter
	Duck gyoza, hoisin, baby cucumber
	Grilled sea bass, green curry, pak choi
	Grilled beef tenderloin, truffled mash, foie jus
	Roasted pineapple, vanilla cream, coconut ice cream

	Chic
	Standing all evening · drinks included
	Acorn-fed Iberian ham
	Andalusian cheeses
	Mini beef cheek bao bun, garlic mayonnaise, rocket
	Anchovy brioche, smoked butter
	Duck gyoza, hoisin, baby cucumber
	Mini squid-ink cone, creamy salmon, trout roe
	Boletus croquettes, parmesan mayonnaise
	Lemon cream tartlet
	Mini brownie, chocolate ganache
	Nisia Cuvée Boho Club Verdejo · Garnacha de Fuego Boho Club
	Water, beer, soft drinks, coffee and tea
	WHICH ONE
	Signature is the flow most groups choose — a social hour on its feet, then everyone sits down properly.
	Chic keeps the whole evening moving, which suits a launch.
	One menu is served to the whole group.




	Lunch & Brunch
	Sharing plates in the middle of the table
	Group lunch
	Bungalow 21 · to share
	Tomato salad with burrata, Sierra de Coín tomatoes, basil
	Steak tartare, artisanal croissant
	Roasted carrots, hazelnut hummus, labneh, dates, pistachio, pomegranate
	Pavlova, vanilla chantilly, passion fruit, lime

	Lighter lunch
	Bungalow 21 · to share
	Tomato salad with burrata, basil
	Roasted carrots, hazelnut hummus, labneh, dates, pistachio
	Grilled cauliflower, romesco, coconut béchamel, caramelised peanuts
	Grilled salmon, roasted sweet potato, bimi

	Vegetarian lunch
	Bungalow 21 · to share
	Vegetable ceviche — sweet potato, avocado, baby corn, pickled red onion, coriander
	Grilled cauliflower, romesco, watercress, coconut béchamel, caramelised peanuts
	Pavlova, vanilla chantilly, passion fruit, lime

	Boho Brunch
	Buffet · to share
	Cheeses, cold meats, fruit, nuts, toasts, grissini, dressed olives and chips
	Mini molletes · mini croissants · mini salads · pancakes
	Soft drinks, tea, coffee, orange juice, water — included
	Cava & mimosas +€19  ·  Kombucha & smoothies +€14
	LUNCH AT BUNGALOW 21
	Service runs from 12:00, and nobody is rushed out of the garden. One menu per group. Add the wine package or a welcome glass of cava.
	Dietary requirements, allergies and vegan alternatives are handled separately — tell us early and it is never a problem.



	Drinks
	Add a wine package, run an open bar, or pay for what gets poured
	THE WINE PACKAGE
	OPEN BAR
	WHAT'S BEHIND THE BAR


	Meetings that don’t feel like meetings
	Two intimate rooms
	— we're not a conference hotel, and that's the point
	The Art Gallery
	64 theatre style

	The Wellness Reception
	8–10 boardroom   ·   15–20 theatre
	COFFEE BREAK
	HOW A DAY USUALLY RUNS




	Boho Wellness
	Ancient practices
	and new science, in 30,000 m² of garden
	Private · indoors, whatever the weather
	GOOD FOR
	Small groups and private lessons


	Yoga Sanctuario
	Private · open-air, in the gardens
	GOOD FOR
	Morning yoga or Pilates before anyone opens a laptop
	Sunrise sessions
	The kind of photo that ends up on everyone's phone


	Yoga Pergola
	Private · outdoors, away from the pool
	GOOD FOR
	Meditation and sound baths
	Quieter, slower sessions
	Groups who want the gardens to themselves


	La Plaza
	EQUIPMENT INCLUDED
	WORTH KNOWING



	Music, cake, and everything beyond the gate
	The pieces
	that turn an event into a couple of days
	Music
	DJ Moshem, our resident, knows this garden better than anyone.
	Live bands, saxophone, flamenco, staging, and production are quoted for your event. Outdoor music runs until 00:00.

	Something to cut
	From our own pastry section, for the anniversary or the send-off. Prices per person.
	Lemon pie
	Passion fruit
	Brownie
	Vegan and gluten free chocolate
	Cheesecake

	Beyond the hotel
	Close enough to do and still be back for dinner. You can arrange activities through us.
	Private boats from Puerto Banús
	La Concha at sunrise
	Tapas in Marbella Old Town
	Ronda and the Tajo bridge
	Caminito del Rey
	Tarifa, and the view to Africa
	AND ON THE DOORSTEP
	The gardens
	The outdoor gym
	The art
	The kitchen

	BOHO CLUB MARBELLA



	Tell us what you're planning
	Four answers and we can put a real proposal in front of you — not a brochure.
	Your dates
	Or the range you're working within
	How many
	Guests, and how many staying over
	The shape of it
	Meeting, lunch, dinner, drinks, or all of it
	Rough budget
	So we recommend the right rooms and menus, not all of them
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